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ln this we examin巴dthe effects of 
traditional method. The ずesullswer倍。btained. The best 
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(尾辻) 外四
time and Starch on Rakkaseitofu ¥vith 
tlm巴 W品s24minutes 
The resuits of sensory evaluatio九 Rakkaseitofu
was more favarite than that Kuzu st旦rchon the adhesiven巴5S今 thernouthfeel， the taste， 
starch with peanuts milk showed 
than Kuzu starch. The maximum 
swe日tpot迅tost乱rch a 
setback bv Brabender 
with peanuts milk wer巴 largervalues to those with wat巴r.
size distribution than normal sweetpot昌tost呂rch.
st乱rchwas more favorable and lower These observation日showedthat high 
on materials of R品kkaseitofuthan Kuzu starch. 
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Fig， 1 Preparatio打。fRal<:kaseitofu 
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2仁の円杭状に成形し，恒械を用い，品温 1 . 
12"(:で測定した。 測定には直径8mmのプラン 22分から25分まで加熱時間を変えて調製したさ















Brabender ~ 100)を用い， 7% 示した。
んぶん懸濁液の性質を調べた。 35'Cから95'C 破断強度測定の結果，破断応力においてテクス
までL5'C /minで界一泊しヲ 95QC で10分間保持 チャーの硬さとi可じ傾向がみられ，
E)(rcまでL50C / rninで[1年読させる条件で行 示したように， られ
たc た。
官能検査は，おいしそうに見える，つやι べた
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Fig. 2 Changes in the texture of Rakkaseitofu prepared with two kinds of starches 

































RlJpture stroIn X 10.自1m2)
ドig.3 Relationship between physical properties and the senSory evaluation of 
Raklくaseitofu
奇襲， Kuzu starch; A ， Sweetpotato starch *ネp<O.01，*p<0.05 
C) I 
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Kuzu starch Sweetpotato starch 
Fig. 4 The effect of heating time on the sensory evaluation of Raklくaseitofus.
















Paired preferenc・testof Rakkase i tofu 
It師。ftest 1a1!r曲。fDreferenC9 
ku:r.u Sweet potato 
Appetite 9 18 
Gloss 10 17 
Adhes i veness 7 20 
Spr ingness g 18 
Mousfeel s 21 
Body 10 17 
Taste 5 22 
* 
奪事
Fig. 5 Differences in the sensory evaluation of Rakkaseitofu as affected by the kind 
of starch. 
・， kuzu starch: .， Sweetootato starch. *0<0.01， *0<0.05 
クスチャー特性値の硬さ，破断特性値の破断応力 番高かったのは24分間加熱調製したものであっ






































































Brabender arnylograms of starches (7%) pasting with 
water (Iower) and with peanuts milく (upper)
Fig.6 
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T able 1. Pasting properties of Sweetpotato starches Kuzu starch measured 
with 8rabender Viscograph 
Sa圃ple Pastioc lIax. viscosity lIio Viscosity Breakdo1ln Setback 
te.perature Viscosity at 50"C 
("C ) (8U) ("C) (8U) (BU) (耳)・ (BU) {高)・
P'HS 63.0 1120 80.0 560 900 560 50 340 80 
P.NS 71.5 880 77.7 500 720 380 43 220 82 
P'K 70.5 920 84.5 580 880 340 37 300 96 
W'HS 72.0 570 78.5 400 590 170 30 190 104 
W'NS 72.5 470 89.0 300 420 130 28 120 89 
I.K 72.5 420 89.0 340 560 80 19 220 133 
P，pasting 1Iith Peanuts ailk; W，pastin，曹ith1Iater; HS，Hi，h crade S1Ieetpotato starch;NS， 
Noraal ，rade Sweetpotato starch; KS，Kuzu starcb; (耳)・， (8reakdown/Max.viscosity)XI00; 





























Fig. 7 Distribution of granular size of Sweetpotato 
and Iくuzustarches. 
Ags. Average granular size. 
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